12pm - 8pm | $69 per person | Children 10 and under $22

Gold Displays

Tortellini & Roasted Vegetable Salad
with feta, roma tomatoes,
and sherry tomato vinaigrette

Mixed Greens Salad
with baby heirlooms, carrots, cucumbers,
and citrus vinaigrette

Assorted Crudité Display
with Chef Greg’s classic hummus

Assorted Gourmet Cheese Platter

Seatood Tisplay

Shrimp Two Ways
Clams
Scallops on Half Shell
Hot Crab Dip

with assorted crackers

Cold Smoked Scottish Salmon Platter
with traditional garnishes

Butternut Squash Bisque C

Crab & Lobster Crusted Snapper
with citrus butter sauce

Farro & Roasted Vegetables
with white balsamic caramel

Candied Yams
with marshmallows and pecans

Loaded Cauliflower Au Gratin
Herb, Sage, and Sausage Stuffing
Classic Mashed Potatoes
Rutabaga Mash
Harvest Vegetable Medley

Spaghetti Squash &
Roasted Tomato Sauce

(Carving Slaion

Roasted Turkey
with classic gravy
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Prime Rib
au jus and creamy horseradish

Roasted Ham
with roasted fruit sauce

Reserve online through Open Table or by calling (239) 472-5161 ext. 421
between 7:30-11:00am or 5:00-9:00pm
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